SAR
MENU

CRAFT COCKTAILS
SPICY SONORAN MARTINI 1M

Hendrick’s Gin, Ancho Reyes Poblano Liqueur
Muddled Jalapefio & Cucumber, Cilantro, Lime

LODGE MARGARITA 10

Three Wells Tequila, Piloncillo, Cointreau, Lime

GRAPEFRUIT COSMO 11

Mission Vodka, Ruby Red Grapefruit Juice
Chambord, Cointreau, Cranberry, Lime

GIN N FEVER TREE TONIC 10

Commerce Gin, Fever Tree Classic Indian Tonic, Lime

CIELOS FASHIONED 11

Del Bac Whiskey, Turbinado, Angostura Bitters
Luxardo Maraschino Cherry, Orange Peel

DARK N’ STORMY 10

Thumb Butte Dark Rum, Angostura Bitters
Golden Falernum, Ginger Beer, Lime

LOCAL BEER FLIGHT 8
Select 4 local beers on tap



HAPPY HOUR

3PM TO 6PM DAILY
Select Draft Beer 4

Select Wine by the Glass 5

BAR FOOD

FISH TACOS 8
Beer-Battered White Fish, Roasted Salsa Verde
Cabbage, Crema, Flour Tortilla

CARNE ASADA TACOS 8

Seasoned Grilled Steak, Cotija Cheese
Pico de Gallo, Roasted Salsa, Crema

SONORAN HOT DOG 8

Bacon, Pinto Beans, Pico de Gallo, Avocado Crema

Mustard, Mayo, Salsa Verde, House Chips

ARIZONA GUNSLINGER WINGS 1
Blue Cheese Dipping Sauce

CHIPS AND GUACAMOLE 9
Local “La Tortilla” Chips

CLASSIC LOCAL BURGER 13

Local Pasture-Raised Beef, Cheddar. Lettuce
Tomato, Onion, Chipotle Aioli, Lodge Fries

Consuming raw or under-cooked meats, poultry,
seafood, shellfish, or eggs, may increase your

risk of foodborne illness, especially if you have certain
medical conditions.



